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Cooking is cool! - Project financed by the Ministry of Tourism and Sport of Republic of Croatia

Secondary School Zabok
Implementation period: School Year 2023/2024




Moftivation for the implementation of

the project

1. Results of the project "Statistical Research on Food Waste in the
Republic of Croatia" (Ministry of Economy and Sustainable
Development 2021).

2. The need fo reduce the large amount of waste from food
preparation in hospitality school practicums.

3. The need fo sensitize students about the necessity of reducing the
amount of daily produced waste and proper waste disposal.

4. Insufficient number of appropriate containers for separate waste
collection in the school building.

5. Infroducing students to local food producers and agritourism farms
as examples of sustainable development in rural areas - promoting
entrepreneurship.

6. Promoting careers in tourism and hospitality.



Inform students about the concept of a sustainable
lifestyle to reduce an individual's impact on the
environment and climate.

Educate students on ways to reduce kitchen waste
through the zero-waste concept in cooking.

Encourage students to consume more locally produced
food as a way to reduce human impact on the
environment.

Educate students on proper waste separation.

Promote the entrepreneurial spirit among students
through examples of successful agritourism in Krapina-
Zagorje County.

Increase interest among elementary school students in
choosing careers in tourism and hospitality by
organizing cooking workshops.




Project Activities

16 educational
sessions on waste
management for
secondary school

students

Visit to Agroturizam
Kos on May 31, 2024

Creating posters on
sustainable lifestyle
and responsible food
and waste
management

Project promotion in
elementary schools
of Krapina-Zagorje
County

Project promotion at
the Mali Gastro event
in Zabok on May 10,
2024

Designing a kitchen
towel as an example
of sustainable
promotional
materials
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| find the educational sessions | received useful advice on | can apply the advice I received | would like to participate in more
about waste disposal interesting. preserving the environment. in my everyday life. similar educational sessions and

workshops organized by
Secondary School Zabok.

m| agree. m|don't know. | disagree.

Educational sessions on waste Management - results of evaluation sheets completed after each session (total of 246

students in 16 class groups)




Workshop for Elementary School Students Kuhanje cool!
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April 23, 2024

4th grade students from Elementary School
Zabok and 1st grade students from Secondary
School Zabok.
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April 25, 2024

3rd grade students from Elementary
School Zabok.




The results of evaluation sheets of the
workshops held on April 23 and April 25, 2024

3rd and 4th grade students’ evaluation sheets
(35 respondents)
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| enjoyed the cooking | received useful advice on | can apply the advice | heard | would be happy to
workshop. preserving the environment. in my everyday life. participate in more similar
educational sessions organized
by Secondary School Zabok.

| agree. | don't know. m|disagree.



Workshop for Elementary School
Students: Cooking without food waste

May 29, 2024

7th and 8th grade students from
Elementary School Zabok and 1st grade
students from Secondary School Zabok.



The results of evaluation sheets of the workshop held
on May 29, 2024, 15 paticipiants
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workshop. preserving the environment. in my everyday life. partficipate in more similar
educational sessions organized
by Secondary School Zabok.

| agree. | don't know. m|disagree.



Project promotion in

Regionalni

Krapina Zagorje ,

REDNJA SKOLA ZABOK

County’s elementary
schools:

Elementary School Donja Stubica,
April 24, 2024

Elementary School Matija Gubec
Gornja Stubica, April 24, 2024

Elementary School Vladimir Bosnar
Stubicke Toplice, April 29, 2024

Elementary School Oroslavje, April
29, 2024




Mali Gastro Zabok - May 10, 2024

90 visitors (the number of people on the sign-in sheet)

distribution of project advertising materials: kitchen towels
containing the project name and logo, posters and
leaflets on responsible food and waste management

educational games on waste management for the
youngest visitors

filling in survey questionnaires on food and waste
management habits — 60 completed surveys

emphasis on the importance of consuming locally
produced food — for example: pumpkin seeds in dark and
white chocolate and salted roasted seeds
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The results of the survey questionnaire on the
handling of food and waste completed by the
visitors to the Mali Gastro event

Customs of handling food and waste (60 survey respondents )
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In my family, foodis My family sorts the waste In our family, we try to My family gets some of In my family, the inedible
rarely wasted. carefully and recycles it avoid single-use plastic our food from local food remains of plant food

properly. when buying, storing producers. are composted.
and/or serving food.

| agree. | don't know. m|disagree.



Centar za
’ CUT Dgostitalistvo POCETNA  E-UCENJE  PROJEKTI  PARTNERISKOLE = BURZAPROIZVODA  KONTAKT PRIJAVA REGISTRACIJA PODUZETNIKA
NS Zabok oo

SREDNJA SKOLA ZABOK

Burza proizvoda je mjesto razmjene informacija o djelatnosti i ponudi proizvoda lokalnih proizvodaca hrane i suvenira. Sadrzaj Burze proizvoda kreiraju sami poduzetnici - obiteljska
poljoprivredna gospodarstva, agroturisticka imanja, restorani i hoteli registrirani na digitalnom HUB-u Srednje skole Zabok. Srednja skola Zabok — Regionalni centar kompetentnosti nije
odgovorna za tocnost i istinitost sadrzaja prikazanih u ovom dijelu platforme.

Poduzetnici

OPG Bozena Stokan OPG Franjo Miser OPG Komin OPG Kralji¢ Stjepan

OPG Komin se nala

Promoting the consumption of locally produced food - tasting products
made from pumpkin seeds at the Mali Gastro event and at education
sessions for students held in Secondary School Zabok during May 2024.
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AGROTURIZAM

Students visiting a project affiliate partner — Agroturism Kos, Sveti Kriz ZacCretje:

Sustainable tourism in the rural environment- a story about entrepreneurship,
ecology and tourism

May 31, 2024
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SMANJIMO OTPAD U
PRIPREMI HRANE

1. SAMI KUHAJTE SVOJU HRANU ~ PROPISNO | REDOVITO KUHANJE
NAJBOLJI JE NAGIN SMANJIVANJA OTPADA

2. IZBJEGAVAJTE VISOKOPRERAPENU | GOTOVU HRANU - ZA
PAKIRANJE TAKVE HRANE KORISTI SE VELIKA KOLIGINA PLASTIKE
3. ODUSTANITE 0D PLASTICNIH BOCA | PLASTIENE AMBALAZE -
KORISTITE SE STAKLENIM | METALNIM POSUDAMA ZA
POHRANJIVANJE | PRIJENOS HRANE | PICA
4. IZBACITE IZ UPOTREBE JEDNOKRATNO PLASTIENO POSUPE |
PRIBOR - OVO ZAHTIJEVA MALO VISE ORGANIZACIJE, ALI STEDI
NOVAC | NE OPTERECUJE NEPOTREBNO OKOLIS

5. U KUPOVINU PONESITE VISEKRATNE TORBE | AMBALAZU

6. KUPUJTE HRANU U RINFUZI

7. SVE $T0 MOZETE KUPUJTE NA TRZNICI 0D LOKALNIH m
PROIZVODACA, A KRUH KUPUJTE U PEKARNICI

8. BIRAJTE SVJEZE SEZONSKO VOCE | POVRCE, A
AKO MOZETE, UZGAJAJTE SVOJU HRANU

9. NAUCITE KONZERVIRATI HRANU

210. AKO MOZETE, KOMPOSTIRAJTE

BRUSKETI OD STAROGA
KRUHA

sastojei:
stari kruh
maslinovo ulje
naribani sir
umak od rajéice
svjeia rajéica
svjeza paprika
blansirane sparoge

balzamski ocat, sol, papar

Priprema:
l.stari kruh izrezati na tanje 3nite, posloziti na lim za &8
peéenje i premazati maslinovim uljem
2.pripremljen kruh posipati s malo ribanog sira i/ili
umaka od rajéice
3. kruh staviti u peénicu zagrijanu na 190°C i peéi 5-8
minuta
4.izrezati rajéicu, papriku i blansirane sparoge na
sitne kockice, zaginiti smjesu maslinovim uljem,
balzamskim octom, soli i paprom
5. na peéene bruskete sloziti prethodno pripremijeno
zaGinjeno povrée i posluiti

Dobar tek!

NE BACAJMO HRANU!

Znas 1i?
ke godine baci 71 kg hrane po

niku

a.a ) ktoru
Jestivi dio otpada od hrane iznosi ukupno 27
kg po stanovniku.

Kako smanjiti otpad od hrane?
1. planirajte jelovnik i kupujte u skladu s nj
2. provjerite zalihe prije odlaska u kupovinu
3. kol nu pripremljene hrane prilagodite
broju osoba kojima je namijenjena

4. zamrznite visak obroka

3 savjetaza
odrzivi stil
zivota

Koristi visekrotne vretice prilikom kupovine,
upotrebljavoj metalne i stoklene botice koje
moZes u svakom trenutku nopuniti svjeZom
vodom | izbjegavoj upotrebu jednokratne
plastike.

Putuj odrZivel

‘ Osabe koje automobilom putuju s prijatelima
tro%e manje goriva i proizvode manje Stetnih
plinova. Jos bolje opcije su voznja biciklom,
romobilom ili hodanje. Na taj natin uopée ne
stvaras Stetne plinovel

Vacina energije koju svakodnevno koristimo za
pokretanje strojeva | uredojo te za grijanje |
hladenje dobiva se sagorijevanjem fosinih goriva.
Patijivim koriétenjem energije smanjujes kolicinu
Stetnih plinova koje emiticamo u otmosferu. Koristi
dtedne Zarulje i potpuno ugasi uredaje koje
Koristis,

AMERICKE PALACINKE
OD STAROGA KRUHA

Sastojci:
100g usitnjenog starog kruha
1/2 3alice miijeka
1jaje
1ilica fotera
1 salica glatkog braéna
13alica tekuéeg jogurta
1 prasak za pecivo
1 vanilin seéer
prstohvat soli

Priprema:
1.u posudi kratko promijesajte prvo tekuce, a zatim
suhe sastojke
2.na tavi zagrijete malo vise ulja nego za klasiéne
palaginke
3.uz pomoé Zlice stavite smjesu u tavu i oblikujete
2-3 male palaginke i pecite ih po minutu sa svake
strane
4 posluzite uz nadjeve po Zelji
Dobar tek!

Autor recepta;,
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KAKO PAMETNO
ZBRINUTI OTPAD?

EDUCIRAJ §

Sve 8to bacimo nekamo ce dospjeti, a otpad uglaviom

zavrsava na velikim odlagalistima otpada kojo unistavaju okolis
| atmosferu, Znanstvenici smatraju kako se oko 92% tog
otpada moze reciklirati ili komg atl

- Educira) se o tome kako pravilno odvajati otpad!

ODVAJAJ!

Zopotni s odvajanjem otpada u kategorije proma vrsti
materijala: papir, plastike, metal stoklo, tekstil | organski
otpad. Cini to u svojerm domu, u 8koli | na putu do Skole.
Osvimi se oko sebe, posvuda su posude za odvojeno
sakupljanje otpadal

KOMPOSTIRAJ!

Vise od ¢etvrtine otpada iz kuéanstva moze se kompostirati,
U kompostistu bakterlje | gljivice razgraduju orgenski otpad |
protvaraju ga u kompost za gnojidbu nasada. U kompostidte
Bflozi ostatke biljne hranedjuske jojo, vrecice za taj, otkase
travo, otpalo lisce | koroviUsltnjeni novinski papir i cisti
Korton mozes takoder odloditikompostiste zato sto
Pomozu razgradni organdkog Btpado
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Sustainable
advertising materia
- kitchen towels In
the colors of the
Secondary School
/abok logo
designed in
cooperation with
Trgovisce Textile
Factory.
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za obradu otpadaka « ZABOK « Zivtov trg 3

PLAVA POSUDA (PAPIR, KARTON)

- plava posuda namijenjena je za odlaganje
PAPIRA i KARTONA

- papir i karton odlagati bez metalnih sp;
bez plastificiranih dijelova, omota i s

- papir i karton moraju biti isti
(bez masnoéa i ostataka hrane)

DA ODLAGATI

+ novine, katalozi

+ papirnate vrecice

- biljeznice, knjige

« pisma, kuverte, Eestitke, papir za printanje

- ambalaza-papime i kartonske kutile od raznih proizvoda

ZABRANJENO ODLAGATI

- oneciséeni papir, masni papit, iazne maramice
 samoljepive folije i naljepnice

- fotografije

- papir sa folijom il plastikom

- tetrapak ambalaza

f - Zuta posuda namijenjena je za odlaganje plastike
i viSeslojne ambalaZe (tetrapak)
- otpad koji se odlaZe mora biti ispran od ostataka
hrane ili pica, te ga treba spljostiti

J

DA ODLAGATI

+ plastiéne boce od ulja, mlijeka, sokova...
« tetrapak ambalaZa od mlijeka, sokova...
« plastiéni pribor zajelo, éepovi

+ plastiéne vrecice, kutijice

+ razna plastiéna ambalaza

- plastiéne igracke

« tetrapak ambalaza od mlijeka, sokova...

ZABRANJENO ODLAGATI

+ tapete, spuzve, laminati

« kablovi,

+ Getkice za zube

+ kisobrani, lopte

« plastiéna ambalaza opasnog otpada
};d pesticida, boja, lakova, otapala, kiselina)
iambalaza motornih ulja i maziva

MIJESANI

Zajedno
c¢uvamo prirodu

* .‘
UPUTE ZA RAZVRSTAVANJE OTPADA NA KUCNOM PRAGU! '.:

ZELENA POSUDA (MIJESANI KOMUNALNI OTPAD)

KOMUNALNI « zelena posuda namijenjena je za odlaganje otpada

OTPAD

koji nije razvrstan u zutu i plavu posudu, 1 koji nije
odvezen na zelene otoke ili u reciklazno dvoriste.
+uzelenu posudu ne smije se odlagati opasni otpad

DA ODLAGATI

- higijenski papir, vlaZne maramice
« zaprljani papir, naljepnice

+ Spuzve, tapete

+ higijenski ulo3ci, pelene

+ ostaci od&)npreman)a hrane

+ vrecice od usisavata

ZABRANJENO ODLAGATI

« tetrapak ambalaza

- ambalaZa od plastike, metala, stakla
+ ambalaza od kartona i papira

« elektriéni uredaji i kablovi

+ metalni otpad

« opasni otpad

« tekudi otpad

+ vruéi

« Zivotinjske lesine

SMEDA POSUDA ili KOMPOSTER (BIOOTPAD)

DA ODLAGATI

+ostaci i kore voca i povréa, ljuske jaja, talog kave i Zaja, ostaci
kruha, trava, lis¢e, sitno granje, cvijece, kora drveta,
piljevina, manje koliéine papira

ZABRANJENO ODLAGATI

« tekugi ostaci hrane, meso, riba, koza, kosti, mlijeéni
proizvodi, ulje i masti, pepeo, ambalaza, guma, lakirani
drveni otpad, odjeca, cigarete...

KONTEJNER kupaonska oprema, stvari za djecu, podne obloge, namjestaj, kuhinjska oprema, vrtna oprema, ostali glomazni otpad.
ZA GLOMAZNI Ukoliko korisnici imaju veée koli¢ine otpada, imaju pravo jedanput godisnje dobiti kontejner od 5Sm® za glomazni otpad.

Implementation of the project among Secondary School Zabok students: a compost bin for

vegetable food residues from the school's catering practice (donated by Komunalno Zabok

company), sets of robust metal bins for separate waste collection and instructions on waste
classification from a local waste disposal company.



News about
the project in
the media:;

» news published on Secondary
School Zabok's website

» article about the project on the
Zagorje.com site

» announcement about Mali
Gastro event and the Cooking is
cool! project project on Zagorje
Television
(https://www.youtube.com/wat
chev=0oLHghXrhEY)

» article about the project on
EduBlog from ALFA
publisher:https://kabinet.alfa.hr/
blog/srednjoskolci-poucavaju-
oshovnoskolce-kuhanju-i-
zbrinjavanju-otpada--274

zagorje.com

VIJESTI CRNAKRONIKA DOGADPANJA VIDEO SPORT LIFESTYLE FOTO GRADOVIIOPCINE

NAJNOVIJE :agorskelige 09.06.2024.u 19:20 IZLAZNE ANKETE: Zagorci dobivaju svog prvog zastupnika u Europa

Kuhanje je cool! - projekt Srednje
skole Zabok o kojem morate saz-
nati vise

Autor: Zagorje.com — 29 travnja, 2024. 12:03




Conclusion

The students found the project activities interesting: 60% of the participants in waste management
education sessions and 76% of the cooking workshop participants would like to participate in more
similar education sessions and workshops organized by Secondary School Zabok.

97% of the education participants felt they received useful advice on sustainable lifestyles, and 91%
believed they could apply the advice in their daily habits.

Survey results on responsible food and waste management indicate that it is necessary to further
motivate the population to avoid single-use plastics and encourage the consumption of locally
produced food.

Through the "Cooking is Cool!" project, excellent collaboration was achieved between Elementary
School Ksaver Sandor Gjalski Zabok and Secondary School Zabok. Both schools would like to
continue their cooperation in the future.
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